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Extrusion cooking 
—effects on starch structure (Rodis et al), 152 
—pearl millet for production of weaning foods (Almeida-Dominguez et 
al), 214 


Fiber 

—in oats (Cho and White), 539 

—soluble, extraction from defatted rice bran (Aoe et al), 423 

Flaxseed, oil and meal; lipidemic responses (Ranhotra et al), 364 

Flour 

—aleurone fluorescence relation to flour refinement (Symons and Dexter), 
90 

—barley, physicochemical properties of (Bhatty), 397 

—diploid wheat, ash, carotene, gluten, and protein content (D’Egidio 
et al), 298 

—effect of strength on dough density (Campbell et al), 517 

—fractionation into gluten and starch (Czuchajowska and Pomeranz), 
701 

—trheological properties of, from a landrace and durum wheat cultivars 
grown in Jordan (Ereifej and Shibli), 486 

—from spring and winter wheats (Monsalve-Gonzalez and Pomeranz), 
354 

—type on sensory characteristics of pizza crust (Larsen et al), 647 

Fractionation 

—of D-glutenin subunits by free-flow IEF and RP-HPLC (Masci et al), 
581 

—LMWG subunits from monomeric gliadins (Huebner and Bietz), 506 

—of preharvest sprouted wheat by air aspiration (Bettge and Pomeranz), 
36 

—of wheat albumin by Osborne method and by gel-filtration 
chromatography (Figueroa and Khan), 689 


Gelatinization 

—dynamic measurement of starch granule swelling during (Ziegler et al), 
247 

—properties of rye flour-milling streams (Wannerberger and Eliasson), 
196 

—starch, effects of lipid-complexed and lipid-free amylose (Morrison et 
al), 385 

Gibberellic acid, induction and secretion of enzymes in wheat (Bernier 
and Ballance), 127 

Glass transitions, of extrudates; processing-induced fragmentation and 
end-product attribute relation (Kaletunc and Breslauer), 548 

Gliadin 

—separation on size-exclusion column (Huebner and Bietz), 506 

—statistical analyses of HPLC patterns (Lookhart et al), 430 

B-Glucan 

—content in Avena spp. (Miller et al), 231 

—in oats (Cho and White), 539 

Glutathione, quantitative analysis in flours and doughs (Sarwin et al), 
553 

Gluten 

—films; physical and barrier properties (Gennadios et al), 426 

—pentosan content and effect on baking quality in soft white wheat (Kaldy 
et al), 77 

—thermal behavior of annealed acetic acid-soluble wheat (Lawton and 
Wu), 471 

Glutenin 

—characterization of D-glutenin subunits (Masci et al), 581 

—HMW-GS binding antibodies for predicting dough strength (Andrews 
et al), 241 

—LMW and HMW subunits, relation to dough properties and pastry 
baking (Hay), 392 

—of wheat lines with varying number of HMW subunits (Gao and 
Bushuk), 475 

Grain 

—effect of wheat moisture content on standard method hardness score 
standardization (Windham et al), 662 





—protectants; determination (Edward et al), 748 
Guidelines for the preparation and review of papers reporting sensory 
evaluation data, v 


Hardness 

—of corn kernels determined by video image analysis (Felker and Paulis), 
685 

—effect of wheat moisture content on standard method hardness score 
standardization (Windham et al), 662 

—separation of hard and soft red winter wheats using isolated starch 
as a criterion (Bechtel et al), 238 

—wheat, milling and baking quality of near-isogenic lines (Rogers et 
al), 183 

HPLC 

—analysis of B-carotene in bakery products (Rogers et al), 558 

—quantitative reversed phase analysis of glutathione and cysteine (Sarwin 
et al), 553 

—separation of stillage components by (Dowd et al), 204 

HPSEC, to determine molecular size distribution of starch and debranched 
starch (Bradbury and Bello), 543 

Hydrocolloids, effect on processing and qualities of wheat tortillas (Friend 
et al), 252 


IEF, free-flowing, for purification of wheat storage proteins (Masci et 
al), 581 

Image analysis 

—of isolated wheat starch (Bechtel et al), 238 

—of weevil damage in wheat radiographs (Keagy and Schatzki), 696 

Insect damage, detection in wheat radiographs, machine recognition 
(Keagy and Schatzki), 696 

Instructions to authors, iii 

Irradiation, of starch extrudates, chemical and molecular properties of 
(Sokhey and Chinnaswamy), 260 


Legumes, cowpeas, induced hard-to-cook state in, by freeze-thawing and 
calcium chloride soaking (Liu et al), 193 

Lipidic response, in rats fed flaxseed oil and meal (Ranhotra et al), 364 

Lipids 

—blood, pectin-wheat bran blend effect on (Ranhotra et al), 530 

—content of various components and effect on baking quality in soft 
white wheat (Kaldy et al), 77 

—effects on breadmaking quality (Graybosch et al), 95 

Lipoxygenase, isoenzymes in germinating barley (Yang et al), 589 


Maize (see also Corn) 

—amylopectins, from wx-containing genotypes (Yuan et al), 81 

—hard and soft endosperm; zein in (Dombrink-Kurtzman and Bietz), 
105 

—reaction patterns of a-amylases with starch and oligosaccharides 
(Knutson), 534 

—wet-milling characteristics of (Mistry et al), 360 

—wet milling of grits (Eckhoff et al), 257 

Malt, effects of malting conditions on quality characteristics of (Kim 
et al), 440 

Methods 

—Chopin and AACC for determining damaged starch (Ranhotra et ai), 
236 

—comparison with enzymatic starch damage assay kit (Gibson et al), 
47 

—dough density measurement (Campbell et al), 517 

—effect of wheat moisture content on standard method hardness score 
standardization (Windham et al), 662 

—estimating corn kernel vitreosity by video image analysis (Felker and 
Paulis), 685 

Microassay, of wheat a-amylase (Kruger and Hatcher), 234 

Microwave 

—energy for drying wheat, influence on physical, chemical, and baking 
properties (Campaiia et al), 760 

—parboiling; effect on starch gelatinization (Marshall et al), 226 

Millet, cowpea, extrusion cooking of millet for production of weaning 
foods (Almeida-Dominguez et al), 214 

Milling 

—and baking quality; effect of wheat hardness (Rogers et al), 183 

—degree measured objectively by measuring surface fat concentrations 
(Bennett et al), 734 

—DSC studies on rye flour-milling streams (Wannerberger and Eliasson), 
196 

—of HRS wheat cultivars, genetic improvement (Souza et al), 280 

—quality affected by rice kernel thickness (Sun and Siebenmorgen), 727 

—roller and hammer milled mustard effect on water absorption (Zhang 


and Brusewitz), 133 

Mineral, availability; effect of phytic acid in pearl millet sprouts (Kumar 
and Chauhan), 504 

Mixing, effect of speed on dough density (Campbell et al), 517 

Mixograph, combined effects of pH, ADBs, and oxidants (Kerr et al), 
633 

Moisture, critical content for fissures in rough rice (Juliano and Perez), 
613 

Monoglycerides, interaction with waxy corn starch (Huang and White), 
42 


Muffins, quality affected by pectin-wheat bran blends (Ranhotra et al), 
530 


Mustard, water absorption of cracked seed (Zhang and Brusewitz), 133 


NIR spectroscopy 

—effect of wheat moisture content on standard method hardness score 
standardization (Windham et al), 662 

—hard red wheat classified by (Delwiche and Norris), 29 

—prediction of wet-milling starch yield from corn (Wehling et al), 720 


Oat bran 

—cholesterol-lowering effects of in hamsters (Kahlon et al), 435 

—extraction and enrichment of 8-glucan from (Bhatty), 73 

Oats 

—B-glucan content in different oat genotypes (Cho and White), 539 

—-glucan, protein content, and kernel weight in Avena spp. (Miller 
et al), 231 

—identification of new phenolic antioxidants (Dimberg et al), 637 

—tocols in (Peterson and Qureshi), 157, 6/8 

Oil, enrichment of in barley fractions by milling and pearling (Wang 
et al), 499 


Parboiling, comparison of Instron firmness with dynamic viscoelastic 
properties (Edwards et al), 122 

Pasta 

—cooking quality evaluation by sensory judgment, total organic matter, 
and viscoelastograph measures at low and high drying temperatures 
(D’Egidio et al), 67 

—detecting adulteration by analysis for sterol palmitates (Sarwar and 
McDonald), 405 

—effect of cooking water composition on stickiness and cooking loss 
(Malcolmson and Matsuo), 272 

—effects of drying temperature and farina blending on quality 
(Malcolmson et al), | 

—effects of drying temperature and protein level (Malcolmson et al), 
417 

—high-temperature drying and grain protein content effect on quality 
(Novaro et al), 716 

—noodles, restriction of starch swelling in, by lipids in wheat flours (Kim 
and Seib), 367 

Pastry, effect of flour quality characteristics and dough rheological 
properties on baking quality (Hay), 392 

Pearl millet 

—extrusion cooking for production of weaning foods (Almeida- 
Dominguez et al), 214 

—and nutritional value of weaning foods from (Almeida-Dominguez et 
al), 14 

—phytic acid effect on protein digestibility and mineral availability 
(Kumar and Chauhan), 504 

Pentosans 

—effects on breadmaking quality (Graybosch et al), 95 

—in gluten from soft white wheat, influence on baking quality (Kaldy 
et al), 77 

—heterogeneity in the structure of water-soluble arabinoxylans from 
wheat (Cleemput et al), 324 

—modification of properties by enzymatic hydrolysis (Rouau and 
Moreau), 626 

—trye, effects on mixing times, baking absorption, and bread volume 
(Vanhamel et al), 306 

—rye, variations in structure (Vinkx et al), 311 

—water-soluble, extract viscosity prepared from rye as indirect assay for 
content of (Boros et al), 575 

Phenolics, antioxidants in oats (Dimberg et al), 637 

Phytate, popular Kuwaiti food content and reduction during cooking 
of rice and legumes (Mameesh and Tomar), 502 

Phytic acid, effect on protein digestibility and mineral availability in pearl 
millet sprouts (Kumar and Chauhan), 504 

Polyphenol oxidase, distribution in Canadian wheat flour millstreams 
(Hatcher and Kruger), 51 

Popcorn, enzyme treatment to facilitate shelling (Wu et al), 443 
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Porridge, thick, from sorghum (Mohamet et al), 739 

Protein 

—albumin from spring, winter, and soft wheats (Figueroa and Khan), 
689 

—bodies; cooked rice, poorly digested (Resurreccion et al), 101 

—cereal, solubilized and particulate (Chan and Wasserman), 22 

—combined effect with high-temperature drying on pasta cooking quality 
(Novaro et al), 716 

—concentrates and prime starch from wheat flours (Czuchajowska and 
Pomeranz), 701 

—content in Avena spp. (Miller et al), 231 

—digestibility; effect of phytic acid in pearl millet sprouts (Kumar and 
Chauhan), 504 

—direct colorimetric assay (Chan and Wasserman), 27 

—effect of disulfide bonds on rice starch gelatinization (Hamaker and 
Griffin), 377 

—effect in wheat tortillas (Suhendro et al), 412 

—enzyme modification and ultrafiltration of zein (Mannheim and 
Cheryan), 115 

—high molecular weight glutenin subunit characterization of (Tilley et 
al), 602 

—influence on durum wheat quality (Hussain and Lukow), 483 

—monoclonal antibodies to rye secaling (Graybosch et al), 458 

—physical, chemical, functional properties (Al-Kahtani and Abou-Arab), 
619 

—seed storage, in HRS wheat cultivars (McLendon et al), 607 

—starch-granule surface, effect of wheat flour aging (Seguchi), 362 

—utilization in mutant milled rice (Eggum et al), 275 

—wheat flour, separation by SE-HPLC and relation to quality (Graybosch 
et al), 95 

—zein in endosperm, of maize (Dombrink-Kurtzman and Bietz), 105 


Quinoa, composition and protein nutritional quality of (Ranhotra et al), 
303 


Recently accepted manuscripts, 490, 618, 758 

Response surface methodology 

—effect of drying temperature and farina blending on spaghetti quality 
(Malcolmson et al), | 

—effect of drying temperature and protein level on spaghetti texture 


(Malcolmson et al), 417 

—for malting condition effects on quality characteristics of malt (Kim 
et al), 440 

—optimization of whole wheat bread quality (Mettler and Seibel), 373 

Rheological properties 

—doughs, effect of charge, ADBs, and oxidants (Kerr et al), 633 

—of flour from a landrace and durum wheat cultivars grown in Jordan 
(Ereifej and Shibli), 486 

—maturograph and oven rise recorder, registration of dough behavior 
and oven rise during fermentation and baking (Mettler and Seibel), 
373 

Rheology 

—dough, capillary rheometer for flow behavior, capillary geometry effect 
(Sharma et al), 59 

—dough, capillary rheometer for flow behavior, effects of water, protein, 
mix, and rest time (Sharma et al), 63 

—Instron firmness and oscillatory measurements on cooked pasta 
(Edwards et al), 122 

—properties of diploid, durum, and common wheat flours (D’Egidio et 
al), 298 

—uniaxial compression test for porridge firmness (Mohamed et al), 739 

—viscoelastic properties of masa (Souza et al), 280 

Rice 

—cooked, protein bodies, poorly digested (Resurreccion et al), 101 

—cooked nonwaxy milled, amylopectin staling of (Perez et al), 567 

—cooked waxy milled, amylopectin staling of (Villareal et al), 753 

—flour; twin-screen extrusion with salt and sugar (Hsieh et al), 493 

—kernel thickness distribution (Sun and Siebenmorgen), 727 

—parboiled, degree of gelatinization (Marshall et al), 226 

—rough, critical moisture content for fissures in (Juliano and Perez), 
613 

—stable high head yield, screening for (Juliano et al), 650 

—starch; effect of cross-linking and hydroxypropylation on properties 
of (Yeh and Yeh), 596 

—starch gelatinization and paste viscosity (Hamaker and Griffin), 377 

—surface fat concentration measured on samples milled in a McGill No. 
2 miller at various settings (Bennet et al), 734 

—Thai fragrant, aroma compound compared in pandan leaves 
(Laksanalamai and Ilangantileke), 381 

Rice bran 
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—cholesterol-lowering effects of in hamsters (Kahlon et al), 435 

—extraction of soluble dietary fibers (Aoe et al), 423 

RP-HPLC 

—detecting pasta adulteration by sterol palmitate (Sarwar and 
McDonald), 405 

—LMW and HMW glutenins, gliadins (Hay), 392 

—of LMWG subunits, both unreduced and reduced (Huebner and Bietz), 
506 

—of zein in endosperm, of maize (Dombrink-Kurtzman and Bietz), 105 

Rye 

—detection of rye secalins via immunoblotting and ELISA (Graybosch 
et al), 458 

—DSC studies on rye flour-milling streams (Wannerberger and Eliasson), 
196 

—ferulic acid content in grain and dietary fiber (Rybka et al), 55 

—HMW pentosan effect on wheat-bread quality in straight-dough 
procedure (Vanhamel et al), 306 

—relationship between water-soluble pentosan content and viscosity of 
three extracts prepared from (Boros et al), 575 

—water-soluble arabinoxylans, variations in structure (Vinkx et al), 311 


Salt, for twin-screw extrusion of rice flour (Hsieh et al), 493 

Scanning electron microscopy, of starch from 17 maize mutant genotypes 
(Wang et al), 171 

SDS-PAGE 

—immunoblots with antisecalin monoclonal antibody (Graybosch et al), 
458 

—for qualitative and quantitative differences in vitrous and opaque 
endosperms of sorghum (Watterson et al), 452 

Sodium chloride, effects on differential scanning calorimetry thermograms 
(Lii and Lee), 188 

Sorghum 

—endosperm development 
Chandrashekar), 667 

—endosperm texture and composition related to porridge quality 
(Mohamed et al), 739 

—flour addition effect on tortillas (Torres et al), 8 

—interior channels of starch granules (Fannon et al), 611 

—natural dye from stems of, isolation and composition (Rey et al), 759 

—starch; changes during parboiling (Young et al), 179 

—vitreous and opaque endosperm, quantitation of kafirins in (Watterson 
et al), 452 

Soybeans 

—protein compared to Moringa peregrina (Al-Kahtani and Abou-Arab), 
619 

—protein films, physical and barrier properties (Gennadios et al), 426 

Spaghetti, effects of drying, starch damage, sprouting on quality 
characteristics (Grant et al), 676 

Starch 

—amylopectin and intermediate materials in corn genotypes (Wang et 
al), 521 

—amylopectins from wx-containing maize genotypes (Yuan et al), 81 

—changes in sorghum during parboiling (Young et al), 179 

—chemical and molecular properties of irradiated extrudates (Sokhey 
and Chinnaswamy), 260 

—corn and wheat starch phosphates, preparation and properties (Lim 
and Seib), 137 ; 

—crystalline structure; effect of high pressure (Hibi et al), 671 

—damage, Chopin and AACC methods of determining (Ranhotra et al), 
236 

—damage, effect on spaghetti stickiness (Grant et al), 676 

—damage measured with enzymatic assay kit (Gibson et al), 47 

—digestibility in mutant milled rice (Eggum et al), 275 

—effect of rice protein on gelatinization (Hamaker and Griffin), 377 

—enzyme-resistant from maize (Sievert and Wiirsch), 333 

—enzyme-resistant, studies by differential scanning calorimetry (Gruchala 
and Pomeranz), 163 

—gels; amylopectin staling of (Perez et al), 567 

—granule swelling; effects of lipid-complexed and lipid-free amylose 
(Morrison et al), 385 

—image analysis of isolated wheat starch (Bechtel et al), 238 

—impact of amylose chain length on formation of enzyme-resistant, in 
aqueous solutions of amylose (Eerlingen et al), 345 

—impact on the breadmaking potential of wheat flour (DeFloor et al), 
526 

—interior channels of sorghum granules (Fannon et al), 611 

—molecular size distribution determined by HPSEC (Bradbury and Bello), 
543 

—noodles from mung beans; structure of tapioca pearls compared to 
(Xu and Seib), 463 


and germination (Mazhar and 





—phosphate, location of ester group by *'P-NMR spectroscopy (Lim 
and Seib), 145 

—physicochemical properties from mutant genotypes (Wang et al), 199 

—prime, from wheat flours (Czuchajowska and Pomeranz), 701 

—reaction patterns of maize a-amylases with soluble, granular (Knutson), 
534 

—structure in 17 mutant genotypes (Wang et al), 171 

—swelling; restriction in cooked noodles by lipids in wheat flours (Kim 
and Seib), 367 

—time-temperature dependence of formation of enzyme-resistant, in 
wheat starch gel (Eerlingen et al), 339 

—wheat, birefringence and X-ray diffraction patterns (Kéksel et al), 481 

Steeping 

—alternative agents for wet milling (Rausch et al), 489 

—cracked and whole mustard seed (Zhang and Brusewitz), 133 

—short time, wet milling, soft-endosperm high-lysine corn (Fox and 
Eckhoff), 402 

Sterol palmitate, detecting pasta adulteration (Sarwar and McDonald), 
405 

Storage, effects of history on CO, production by shelled corn (Marks 
et al), 656 

Sugar, for twin-screw extrusion of rice flour (Hsieh et al), 493 

Sulfhydryl, groups; direct quantification in cereal proteins (Chan and 
Wasserman), 22 


Tapioca pearls, structure compared to starch noodles from mung bean 
(Xu and Seib), 463 

Tests, moisture adsorption stress for screening stable high head rice yields 
in rough rice (Juliano et al), 650 

Texture 

—of cooked pasta (Edwards et al), 122 

—of masa (Souza et al), 280 

—optimization of spaghetti (Malcolmson et al), 417 

—sorghum porridge, influence of flour-to-water ratio and time of testing 
(Mohamed et al), 739 

—of wheat flour tortillas (Torres et al), 8 

Thioredoxin, and bread wheat (Wong et al), 113 

Tocols, in barley and oats (Peterson and Qureshi), 157, 618 

Tocopherols, enrichment of in barley fractions by milling and pearling 
(Wang et al), 499 

Tocotrienols, enrichment of in barley fractions by milling and pearling 
(Wang et al), 499 

Tortillas 

—corn (Serna-Saldivar et al), 762 

—wheat, effects of added proteins (Suhendro et al), 412 

—wheat, effects of hydrocolloids on processing and qualities of (Friend 
et al), 252 

—wheat flour, effect of sorghum flour addition on (Torres et al), 8 

Total organic matter, for pasta cooking quality evaluation; role at low 
and high drying temperatures (D’Egidio et al), 67 

Trypsin inhibitor, effect of order of reagent addition on measurement 
(Stauffer), 111 


Ultrafiltration, corn proteins (Mannheim and Cheryan), 115 


Viscoelastograph, measures; role for pasta cooking quality evaluation 
at low and high drying temperatures (D’Egidio et al), 67 

Viscosity, soluble pentosans, reduction by enzymatic treatment (Rouau 
and Moreau), 626 

Vitreosity, of corn kernels determined by video image analysis (Felker 
and Paulis), 685 


Wet milling 

—corn, alternative steeping agents for (Rausch et al), 489 

—corn, to increase reproducibility and accuracy of product yields (Eckhoff 
et al), 723 

—corn, short steep times for soft-endosperm high-lysine (Fox and 
Eckhoff), 402 


—of high-temperature, high-humidity maize (Mistry et al), 360 

—of maize grits (Eckhoff et al), 257 

—prediction of starch yield from corn by NIR spectroscopy (Wehling 
et al), 720 

Wheat 

—albumin fraction from spring, winter, and soft (Figueroa and Khan), 
689 

—classification; spring vs. winter (Lookhart et al), 430 

—composition, growth habitat, aand milling characteristics (Monsalve- 
Gonzalez and Pomeranz), 354 

—detection of wheat-rye chromosomal translocations using monoclonal 
antibodies (Graybosch et al), 458 

—diploid, grain, flour, and dough characteristics of (D’Egidio et al), 298 

—drying with microwave energy, changes on physical, chemical, and 
baking properties (Campaiia et al), 760 

—drying temperature effect on starch properties (Kéksel et al), 481 

—durum, different methods in evaluating textural characteristics of 
cooked pasta (D’Egidio et al), 67 

—effect of wheat moisture content on standard method hardness score 
standardization (Windham et al), 662 

—endosperm arabinoxylans; structural heterogeneity (Izydorczyk and 
Biliaderis), 641 

—ferulic acid content in grain and dietary fiber (Rybka et al), 55 

—flour aging; effect on starch-granule surface proteins (Seguchi), 362 

—flour aleurone fluorescence relation to flour refinement in (Symons 
and Dexter), 90 

—flour fractionation into gluten and starch (Czuchajowska and 
Pomeranz), 701 

—flour type; effect of on pizza crust (Larsen et al), 647 

—genetic improvement in milling and baking quality of HRS (Souza 
et al), 280 

—hardness determined from starch analysis (Bechtel et al), 238 

—hard red, classification by NIR spectroscopy (Delwiche and Norris), 
29 

—high molecular weight glutenin subunits, evidence for glycosylation 
(Tilley et al), 602 

—machine recognition of weevil damage in X-ray images (Keagy and 
Schatzki), 696 

—microplate assay for wheat a-amylase (Kruger and Hatcher), 234 

—omega gliadins of durum wheat (Hussain and Lukow), 483 

—preharvest-sprouted, air-aspirated cleaning (Bettge and Pomeranz), 36 

—proteins, lipids, and pentosans in relation to quality (Graybosch et 
al), 95 

—quality screening using simple antibody based test (Andrews et al), 
241 

—seed storage protein variation within, effect on end-use properties 
(McLendon et al), 607 

—separation of LMWG subunits from monomeric gliadins (Huebner and 
Bietz), 506 

—starch; preparation of phosphate ester (Lim and Seib), 137 

—starch phosphate, location of ester group by *'P-NMR spectroscopy 
(Lim and Seib), 145 

Wheat bran 

—and pectin blends; effect on rat blood lipid and fecal responses and 
on muffin quality (Ranhotra et al), 530 

—purification and characterization of arabinoxylans (Shiiba et al), 209 


Xanthan gum, role in white layer cakes (Miller and Hoseney), 585 


Yeast 

—activity in frozen doughs, effects of strain, trademark, and samplings 
(Gélinas et al), 219 

—amount necessary to proof at various temperatures (Siffring and 
Bruinsma), 351 


Zein 
—enzyme modification and ultrafiltration (Mannheim and Cheryan), 115 
—in maize kernel endosperm (Dombrink-Kurtzman and Bietz), 105 
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